Historic,  Arcliive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Press  Service,    ^    r-^  ^ 

U.3.2.A  .  I  L  i  B  R  A  R  Y 

^  HOAST  STUFrSS  F03K  3:-:0UIB3R           1  RECEIVED 

-    '  ■    IM0V1U1S32  ^ 


H-Tib  fr.,__^_    ____  _  J.       .  -^^™neBi2f>«ri<>''te^ 


r 

Alnost  every  housekeeper  in  these  times  is  looking  for  hinls'^^ a%iM'^"g66'(i~ 
cheap  dishes  —  especially  mert  dishes  —  that  are  likely  to  nir,ke---aiJi:it-'''Titli~Tie: 
fojiiily.  The  "picnic  shoulder"  of  fresh  pork  is  one  of  the  nost  satisfactory  -.-.nd 
economic?!  cuts  to  huy.  It  is  excellent  honed,  stuffed,  and  roasted,  cnC.  is  as 
good  sliced  cold  for  3and"iches  as  it  is  served  hot  for  dinner. 

Like  all  fresh  pork,  the  stuffed  shoulder  recuires  thorough  cooking.  The  id^a 
is  to  cook  the  meat  ^toII  done  to  the  center  of  the  piece  r.nd  at  the  some  time  keep 
the  outside  frori  getting  hard  nnd  dry.  So  ae  sear  the  surface  tr  develop  rich  flavor" 
and  then  cook  the  rora.t  sloT/ly  at  a  moderate  temperature  for  a  fairly  Inng  tim.e.  Do 
not  cover  and  do  not  add  vjater  to  pork  roasts,  say  the  m.eat  specialists  of  the 
Bureau  of  Hone  Economics,  U.S.  Lepartr.ent  of  Agriculture, 

Have  the  outcher  skin  a  triivj.:ed,f icesh,  picnic  shoulder  of  nediur.:  or  largo 
size  eaid  rem:cve  the  bonis.  'Tipe  the  meat  -vith  a  damp  cloth.  Lay  the  boned  shoulder 
fat  side  do-m  and  carefully  cut  a  feu  gashes  in  the  rj^-'^-^^'^s  v.here  the  meat  is  thick- 
est so  that  it  T'ill  hold  more  stuffing.  Sprinlile  aith  salt  and  pepper.  Pile  in  som.ij 
of  the  hot  stuffing,  begin  to  sev;  the  edges  of  the  shoulder  together  to  fona  a 
po'cket  DXid.  gradually  'vork  in  the  rest  of  the  stuffing,  not  packing  it,  but  putting 
in  lightly  as  miUch  r,s  the  shoulder  v.'ill  liold.  ""he  recipe  for  stuffing  given  belou 
m.akes  the  right  quantity  for  a  3  ■*';0  ^  pound  shoulder;  for  a  larger  shoiilder  make 
the  stuffing  on  a  basis  of  3  cups  of  bread  crumbs  and  increase  the  other  ingredi- 
ents xDroportionately,  Hub  the  outside  of  the  stuffed  shoulder  v;ith  salt,  pepper, 
and  flour.  Place  the  roast  on  a  rack  in  an  open  pan  v/ithout  7:ater,   Sear  the  m.eat 
for  30  r.inutes,  or  until  lightly  brovrned  in  a  -lot  oven(USOop) ,  Then  reduce  the  oven 
tem.peratiire  rapidly  to  very  m.oderate  heat  (300oto  ;;25oP. )   '.aid  continue  roasting  at 
this  temiperature  until  the  mert  is  tender.  A  U-pound  shoulder  aill  reouire  about 
three  and  one-hr.lf  hours  to  cock  ".'dien  these  oven  temperatures  are  used. 

3 avo  ry  3 tuff i ng 


2  cups  fine  dry  bread  crumbs  l/S  teaspoon  cel:ry  seed 

lp4  cup  chopped  celery  l/--  teaspoon  savory  seasoning 

2  tablespoons  fat  3/^  teaspoon  s  It 

1  tablispcon  chopped  onion  l/Z  teasi^con  pepper 

1  tablospoon  chopped  parsley 

Melt  the  fat  in  a  skillet,  add  the  celery,  onion,  -nd  parsley,  and  cook  for 
a  fe'7  m.inutes.  Then  add  the  bread  crumbs  and  other  seasonings  and  stir  until  aell 
mixed  and  hot.  -  ~  —  -,i,a-  ^  -  « 
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